content decreased to 18 and 24 g/L at 9 days of fermentation, respectively. The ethanol contents increased to 65 g/L and 106 g/L, respectively. The crude saponin content in the ERGM broth was 2~3 times as high as that in the RGM broth after 7 days fermentation. These results show that ERGM is suitable as a raw material for the production of red ginseng wine.
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서론
인삼
pH와 적정산도의 변화
홍삼주의 발효과정 중 pH와 적정산도의 변화는 Fig. 2 와 같다. pH( 
